New Tastes For
Turkey Leftovers

Do you still have lots of turkey
left-overs after you fabulous
Thanksgiving dinner? These
recipes are one sure way to use the
leftovers and use dairy products at
the same time,

Turkey-Vegetable Soup

(Preparation time: 15 minutes
Simmering time: About 1 hour.)

The use of turkey wings turns
ordinary soup into a full-flavored
one that has a rich variety of veg-
etable simmering along with it
When thickened with cream and
made tangy with lemon, the soup
brims with old-time country
goodness.

For 4 servings you will need:

1 pound turkey wings

2 quarts water

1 teaspoon salt

1 medium onion, sliced

2 stalks celery, sliced

1 bay leaf

4 to 6 whole peppercoms

2 tablespoon minced parsley

2 tablespoon butter

4 1ablespoon all-purpose flour

2 to 3 tablespoon lemon juice

1 package (10 oz.) frozen car-
rots (can be leftovers)

1 package (10 oz.) frozen peas
(can be leftovers)

1/4 cup whipping cream

For 2 servings: Half of the
ingredients.

For 8 servings: Double the
ingredients.

Tips: For added flavor, simmer
1/2 Ib. turkey giblets along with
the wings when preparing the
broth.

Preparation:

Place turkey wings in heavy

pan with water and salt. Add
onion, celery, bay leaf, pepper-
coms and parsley. Bring to boil

over high heat. Reduce heat. Cov-
er and simmer about 1 hour.

Cool slightly. Strain broth.
Remove meat. Skin and bone the
wings, but leave meat in large
pieces. Discard skin and bones.
Set meat aside.

Melt butter in same pan. Stir in
flour. Cook 2 to 3 minutes. Slowly
add broth, stirring. Add lemon
juice and carrots. Cover and sim-
mjer for about 5 to 7 minutes,

Add peas and reserved meat.
Simmer 2 to 3 minutes. Pour in
cream. Heat through. Taste and
correct seasoning. Serve
immediately.

Good served with a sour dough
bread and your leftover pumpkin
pie for dessert.

Raylene Rouse
1992 Sullivan County
Dairy Princess
Dushore, Pa.
Sister Ruth’s Day
after Turkey Soup

1 Turkey carcass

Enough water to cover carcass

2 carrots, sliced

2 Tablespoon chicken broth
granules .

2 Medium onions, diced

3 Medium potatoes, diced

Parsley flakes to taste

Salt and pepper to taste

1/2 pound to 1 pound of noodics

2 ribs of celery, diced

1/2 teaspoon poultry seasoning

Place turkey carcass in a large
ketile, cover with water, add the
sliced carrots and celery and cook

until meat starts to fall from the
bones. Remove the bones from
broth; remove meat from bones
and retumn it to the broth.

Add chidken broth granules &
poultry seasing, onions, potatoes,
parsley and seasonings. Cook
until vegetables are almost done.
Add noodles and cook until noo-
dles are soft.

Serve with bread or crackers.
" You may have chunks of bread
from the stuffing that was in the
turkey when roasted; do not
remove them they add to the fla-
vor and texture of the soup.

Betty J. Light
Lebanon
Turkey Gumbo Soup

3 cups turkey broth

1/2 cup onion, chopped

1/4 cup celery, chopped

10 ounce package cut frozen
okra

16 ounce can tomatoes

1/2 teaspoon salt

1/8 teaspoon pepper

1/4 cup rice uncooked

2 cups turkey, cooked, dice

Skim fat from old turkey broth.
Heat broth to boiling. Add veget-
ables, seasonings, rice and turkey.
Cover and cook slowly 15
minutes, until vegetables and rice
are tender. Yields six 1-cup serv-
ings, 170 calories per serving.
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Recently, I received a very
nicely written thank-you note in
the mail for teaching a Bible Study
group. I was quite surprised to get
it as none was expected. When 1
have guests for lunch or another
meal, I do not expect a thank-you
note. But, when one comes in the
mail, it does make me feel
appreciated.

It takes time to sit down and
write a note or letter but often we
don’t know what pleasure it will
bring the recipient. Letters can be
read and reread and savored com-
pared to a telephone call where
things mentioned are often forgot-
ten. If my “children phone, I'll

Farmland Trust Gift ltems

LANCASTER (Lancaster Co.)
— The Lancaster Farmland Trust,
a non-profit farmland preservation
group, is currently offering a
selection of holiday gift items.
The 1992 Holiday Gift Flyer fea-
tures omaments by Ivan Barnett
and Ned Foltz, David Brumbach’s
“Water Lily” limited edition print,
as well as mug and T-shirt featur-

ing the “Save Lancaster County
Farms... Lancaster Farmland
Trust” logo. Gift memberships are
also available.

To purchase items or request a
gift flyer, contact the Lancaster
Farmland Trust at (717) 293-0707
or visit the offices at 128 East
Marion Street during regular busi-
ness hours.

often write down some things that
they tell me so that I can share
them with their siblings.

Last week I reread some letters,
that T had saved, from 1950s and
1960s. My sisters wrote them and
I think that I'll return them as
they’re like a diary of their lives at
that time. Their children were
quite young and their activities
and illnesses are chronicled in
them. some of my favorite reading
material is my own old diaries of
our six children growing up and
their school and 4-H activities.

We expect a houseful of over-
night guests for Thanksgiving.
Our son from Virginia is bringing
his familiy and also the turkey. 1
do hope it won’t be frozen solid as
it takes a few days to thaw a large
bird. It will be a different house-
hold, with seven at the table, for a
few days. But, I don’t think that I
have forgotten how to cook for a
large family. It will give me a
chance to use some of my frozen
vegetables and fruits.

Muk % HEALTH Kick
AMERICA oA

UNCLAINED FREIGHT CO.
:LIQUIDATION SALES!NC.

Wide wood accents
from arm to floor on
both pleces.

Reg. Ret. $1989.95

2 PIECE CONTEMPORARY

Sofa and loveseat
OUR CASH PRICE

S$399.88

Pre-holiday speclal! One low price.

COMPLETE BED

Solid oak double bed plus

rails, mattress and foundation

$139.95

OUR CASH
PRICE

Reg. Ret. $289.95

BEw

Don’t miss this great offer!

Reg. Ret. OUR CASH

MATTRESS & FOUNDATION

Single....Reg. Ret. $189.95 OUR CASH PRICE

Double ..Reg. Ret. $289.95 OUR CASH PRICE

Queen ...Reg. Ret. $529.95 OUR CASH PRICE
Reg. Ret. $609.95 OUR CASH PRICE .......

HUNDREDS OF OTHER ITEMS!

OPEN TO THE PUBLIC

All our furniture is brand new
merchandise. Not used. Not traded in.

Quality furniture and a whole lot more ..

S 79.95
$ 99.95
$119.95

209.95

$529.95 PRICE

A great Christmas gift!
Lane® Cedar

HOPE CHEST
In Cherry or Oak finish.

$219.95

Discontinued!

ﬁ

LANCASTER

T7-397-6241

Another great
Christmas gift!

Discontinued! Oak

JEWELRY

With two swing out sides
and eight-lined drawers.

Reg. Reg. $699.95 OUR CASH PRICE $208:95

% SPECIAL! S189.88

YORK
717-792:3502

CHAMBERSBURG CARLISLE
3019 Hempland Road 4585 West Market Street 1525 Lincoln Way East
717-261-0131

16880 Harrisburg Pike
717-249-5718

STORE HOURS:
Monday Thru Friday 9-9
Saturday 9-9 (Lancaster & York)

9-5 (Carlisle & Chambersburg)
Sunday 10-3 (Lancaster & York) N
Noon-5 (Carlisle & Chambersburg)

FINANCING AVAILABLE
No Out-Of-State Checks Accepted

Out-Of-State Credit Cards Accepted

For purchase with a check, bnng proper
ID and a major credit card

Not respormble for typographucal errors
,

.for a whole lot less.
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